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EXQUISA

Utilization: Fresh market & gourmet style

Maturity: Late

+ Tubers present a brilliant yellow flesh.
« Skin finish is bright yellow.
+ Dormancy is long - storage is excellent.
« Shape is rather uniform.
+ Low Nitrogen requiring with high yield potential.
* Resists:
Mechanical Damage and Internal Bruising.
Wart, Erwinia, Virus diseases
Nematodes RO1 and RO4
Hollow heart & growth cracks
+ High resistance to Common Scab.
« Tubers remain firm, no discoloration.

Exquisa is highly prized for its taste and culinary
qualities and has established a market position
with leading European retailers. Fitting a market
niche in the gourmet or fingerling trade Exquisa
provides producers with high yield potential and
long storage capabilities providing extended
marketing opportunities.

website: www.realpotatoes.com

email: info@realpotatoes.com
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PO Box 905 52 Trans Canada Hwy
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